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¥7Lyya b2 7BBRICETATE) THA Shinshu Beef Bolognese Penne Herbs / Parmigiano cheese | JPY 2,800
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Truffle is an additional charge.
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Linguine Pescatora Angel Prawn / Clams / Scallop / Squid | JPY 3,600
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gggggzlj;’/cjgﬁ&;i Vig[%g?fi 7??? Tagliolini Shinshu Mushroom Clam / Garlic | JPY 3,200 SI G N AT U R E F ROM KAGA RI B I
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KAGARIBI Salad | JPY 2,450 Tagliatelle WOO D_ F I R E D OV E N
KARUIZAWA Honey and Lemon Vinaigrette White wine stew Shinshu pork ragout / Burdock / Herb | JPY 3,400
Ginger Vinaigrette
BRI EBREDANTF v T4 —= - TIFET—% SMELBOaay FEL N—TNY —
ATL—F @ Spaghettini Arrabbiata Saury/ Garland chrysanthemum | JPY 2,800 Steamed Shinshu Mushrooms and Clams in Cocotte Herb / Butter | JPY 2,800
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Caprese salad S BN EEMNEOH /I T—LFrxAy—F u~3%41 @00
Burrata Cheese / Yanagisawa Farm Fruit tomato / Basil | JPY 2,900 Wood-Fire Grilled Shinshu Pork Golden Mustard Sauce ( 2 - 3 people) | JPY 7,200
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Y=AFNT AT Ly b AREREON=T Wood-Fired Oven Lasagna | JPY 2,900
Carpaccio
Seasonal Vinaigrette RNVFY—F EvYFLT MY RVU—Z NI | Msize(28cm) JPY 2,500 WWE—2B0AMESY: TV A7y FO#ERAE EHEOBEOH 7))L Q
Yanagisawa Farm Herb | JPY 2,600 Pizza Margherita Mozzarella Cheese / Tomato sauce /Basil | S size(12cm) JPY 1,800  Braised Ishigaki Beef Brisket Grilled Local Vegetables | JPY 5,200
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Calamari and Vegetable Semolina Fritto YV LT IV —/ INITr=F FlLvTa HERMT) A2 7Ly bF—X 774 FRFbe HT75EZ
Horseradish Sauce | JPY 2,200 Pizza Quattro Formaggio Karuizawa Honey | M size(28cm) JPY 2,900 KAGARIBI Hamburger
Mozzarella cheese / Parmigiano / Gorgonzola / Taleggio | S size(12cm) JPY 2,000 Homemade Brioche / Raclette Cheese / Bacon / Tomato / Fried Potato / Salad | JPY 3,600
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Homemade Italian Sausage s R B .
Grilled Vegetables / Lentil Beans Ragout | JPY 2,200 1}‘51:7 J - 7]'1)1/'7“—v—E 7T Fv—1 '
Pizza Porcini Mushroom | M size(28cm) JPY 3,000

754 FEF b Veal Ragout / Porcini Mushroom / Guanciale | S size(12cm) JPY 2,100 D ESS E RT

Fried Potato | JPY 1,500
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Daily Soup | JPY 1,500 G R I L L E D KAGARIBI Tiramisu | JPY 1,300
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7T TR NI Ty =/ T =F FLy A . X o o Fig Almond Cake Shine Muscat / Grape Compote | JPY 1,300
Italian Cheese Plate HROBETIINV RVE - T I+ —F@
Burrata / Parmigiano / Gorgonzola / Taleggio | JPY 3,600 Wood-Fire Grilled Fish Polpo Affogato | JPY 3,200 FEHOTIN—V T 25— b
Seasonal Fruit Gelato | JPY 1,000
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BNETT HENL TN ARy Mix-Grilled Seafood Angel Prawn / Squid / Scallop / Fish | JPY 4,400 MEDTAT7IAQ
Cold Cuts Plate Green Tea Tiramisu | JPY 1,400
Mortadella / Prosciutto / Coppa / Speck | JPY 3,600 EE 47 4 VR EFRBEOH 7YV @O
Wood-Fire Grilled Beef Fillet Seasonal Vegetables | JPY 7,800 T74AH—F N=ZIFTA4A TATLvY
Affogato | JPY 1,000
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Wood-Fire Grilled L-Bone Beef Steak (1 - 3 people) | JPY 10,000 FVLVFF—RAF v rFA—2Y)—A NRJ—a K-}

i ) . Wood-Fired Oven French Toast Chantilly Cream / Berries Compote | JPY 1,600
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Wood-Fire Grilled T-Bone Beef Steak (2 - 4 people) | JPY 15,000 Fowo . FLFr 392 AR — N=FF AR
EROBEOH UL F)—TH 4L En @O0 Pizza Dolce Mixed Berry / Vanilla Ice Cream | JPY 1,500
Wood-Fire Grilled Local Vegetables Olive Oil /Rock Salt | JPY 2,200

2\

ff@ KAGARIBI

FOREFEIIZHBEB L — E 2R E EE T, All prices include consumption tax and service fee. | EF 127 LIV ¥ — % B H O BEIRIT TEE % < BH LT < 723\, If you have any food allergies or intolerances, please feel free to contact us. \ KARUIZAWA



